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It's the third time round for Sainsbury's 
by-the-sea at Hastings 
Hastings, August 6 
'The old branch has closed. 
Long live the new!' 

Hastings counter service 
branch in Wellington Place* 
one of the last of its kind, 
bowed out gracefully on 
August 3 to the new 
Sainsbury supermarket in 
Cambridge Road which 
opened on August 6. 

Hastings has seen three 
Sainsbury's. The first opened 
over half a century ago, and 
was frequently visited by the 
late J B Sainsbury, grand
father of Mr J D. When this 
closed in 1952, the second 
Hastings Sainsbury's had 
been trading for nearly 
twenty years. 

This branch, with its 
marble counters, mosaic 
floor and personal touch 
has been replaced by a 
spanking new boomerang-
shaped supermarket. All the 
normal supermarket lines are 
available and a special 
feature is the delicatessen 
counter. 'We've already had 
letters from customers saying 
how delighted they are', 
says manager Chris 
Charteris, previously man
ager at Wandsworth. 

Living in 
But there is a feeling of 

nostalgia for the passing of 
the old branch. Gone is yet 
one more piece of JS history. 

'It was one of the biggest 
branches when it opened in 
1933, employing over 60 
people. Some of the boys 
used to live above the shop', 
says Walter Turrell, district 
manager in the Bromley 
area. Aged 17, he transferred 
there for the opening, be
coming 5th butterman. He 
married the 1st clerk, and 
later came back to manage 
the branch for a year. 

'In the old days everything 
was done from the shop; 
deliveries, accounts, prepara
tion of meat. There was a 
telephone room for taking 
orders.' 'If you had a hotel 
order for "three sides of bacon 
cut up number four", it 
meant a massive job slicing 
the bacon into wafer thin 
slices'. The tiled walls used 
to be hung with whole 
lamb, quarters of beef and 
birds in feather. 'But', says 
Walter, 'pre - packaging 
changed it all'. 

'The old place seemed to 
know it was going', says 
its former manager Philip 
Crook, now manager of the 
supermarket warehouse. 

Staff from the old branch 
have moved to the new and 
been joined by others re
cruited from outside. Every-

Left: The management 
lines up for the oflBcial 
moment of opening. From 
left to right: George Jones, 
reserve manager, Langney; 
Basil Cooksley, meat man
ager; Chris Charteris, man
ager; Ronald Dart, reserve 

manager; Derek Priestley, 
produce manager, Tunbridge 
Wells; Ernie Berriman, pro
visions manager; Michael 
Bodle, assistant meat man
ager (front); Richard Gay, 
assistant grocery manager. 
Above: The new JS Hastings 

branch in Cambridge Road. 
Below: Back in the old service 
branch district manager 
Walter Turrell, left, chats 
over photographs of the 
opening back in 1933 with 
Philip Crook, its last man
ager. 

one seems happy with the 
arrangement. Says Basil 
Cooksley, meat manager, 
'The branches are as different 
as chalk and cheese. Having 
had a taste of this I wouldn't 
go back to the old one'. 

Four of the new multideck 
refrigeration cabinets in the 
new supermarket consume as 
much power as the whole of 
the old service shop. 

The new supermarket is 
one of Sainsbury's largest 
with a sales area of 19,375 
square feet. The 21 twin 
bay checkouts are split be

tween two ends of the shop. 
One is linked to a local 
authority multi-storey car 
park, and the other opens 
onto the street, opposite 
a bus stop. 

Next door to Sainsbury's, 
literally tucked in its shadow, 
is a little grocery shop. This 
is run by ex-Sainsbury man
ager, Jock Anderson. He is 
pleased Sainsbury's has 
moved next door, as he 
thinks it will attract more 
custom to him. And he still 
considers that JS ranks as 
the best retail food chain. 
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'JOURNAL 
New blood joins the JS Board as Mr Timothy 
bows out to concentrate on politics 
Gurth Hoyer Millar is to 
take over from Timothy 
Sainsbury as the director 
responsible for looking after 
the company's property and 
development programme. A 
newcomer to JS, Len Payne, 
will succeed Mr Hoyer Millar 
as distribution director. 

These top level changes 
follow Mr Timothy's de
cision to give up his day-to
day involvement with the 
company so he can devote 
more time to his parlia
mentary commitments. He 
was elected Tory MP for 
Hove last November. He 
will remain on the JS board 
as a non executive director. 

Mr Timothy joined the 
company in 1956, but for the 
past 12 years he has been the 
director responsible for the 
estates, engineering and 
architects' departments and 
the branch planning services 
side of the business. Mr 
Hoyer Millar will take over 
these responsibilities gradu-

Over a thousand JS staff 
who took part in a reader
ship survey last March think 
that the JS Journal is easy to 
read and interesting. The 
survey found that the journal 
is widely read, although 
distribution, particularly in 
the branches, is not always 
as effective as it might be. 
Less than 40% of branch 
female staff had seen three 
or all of the last four issues 
(compared with 80% for 
other staff) and 14 % had seen 
none of the last four. 

Head office and male 
branch staff are the most 
avid readers, the keenest 
being branch managers, two 
thirds of whom say they 
read all of the journal. In 
contrast there is no evidence 
that it is read in depth by 
younger employees in junior 
grades, particularly in the 
branches. 

Nearly two thirds of staff 
like the appearance of the 

When JS drivers get stopped 
by the police it's more likely 
to be praised for their driving 
than to be given a summons. 
This was the case when Ron 
Shoulder and Bert Imbert, 
both from Basingstoke depot, 
were stopped by the Surrey 
police during a Road Care 
safety campaign. 

Later, transport manager 
Roy Pagden received a glow
ing letter about Ron and 
Bert's good road manners 
from the Chief Superintendent 
of the Surrey Constabulary, 
along with two certificates. 

Transport shift manager 
Andy Anderson (far right) 
arranged a formal presenta
tion; it took some doing to 

ally, starting with the en
gineering division. 

Mr Hoyer Millar joined JS 
10 years ago when he was 
34, and his first job was at 
Basingstoke depot. Before 
that he spent 10 years with 
British Petroleum. 

He takes up his new job, 
he says, with mixed feelings. 
While looking forward to 
the challenge of running the 
company's extensive property 
and development programme 
he regrets having to break 
the close ties he has built 
up over the years with the 
distribution division. 

Unsettled 
Looking back he re

members the difficult days 
during 1969 to 1971 when 
industrial relations at the 
depots were unsettled. 'We 
were worried we wouldn't 
survive. But we did and now 
the division is going from 

Journal and 90 per cent find 
it easy to read. Branch 
managers, who emerged as 
the sternest critics of the 
journal, are the exception 
to this - only two thirds 
of them find it easy to read 
and less than a quarter like 
the appearance. 

Magazine 
Despite the generally 

favourable response upon 
appearance and readability 
a significant number of staff 
agreed to some extent with 
the statement that the journal 
was 'rather dull in appearance' 
Many staff would also like 
the journal to be more like 
a magazine. 

Attitude questions in the 
survey revealed that all levels 
of staff have a high level of 
interest in the company and 
that the journal is an impor
tant medium for keeping 

strength to strength. In
dustrial relations are much 
improved and costs are much 
more under control. 

'I wouldn't be happy about 
making the change if I 
didn't know I was leaving 
the division in good shape 
and in good hands.' 

The man responsible for 
keeping it in good shape 
from October 1, is 48-year-
old Len Payne. Mr Payne 
is at present vice-chairman 
of the National Freight Cor
poration. Although he is 
not joining the company 
until October, senior depot 
management had a chance to 
meet their new chief on 
July 23 at an informal buffet 
lunch at Stamford House. 

Mr Payne impressed his 
fellow diners with his ex
tensive knowledge of the 
distribution business and his 
down-to-earth approach to 
his work. There is very little, 
it seems, that he has not had 
a hand in transporting around 

people informed. 
Quite a few people ex

pressed the view that the 
journal is 'heavily vetted 
by management', although 
this group was balanced by 
a slightly larger one which 
felt it was not. 

Said editor Richard 
Gaunt: 'The journal is not 
vetted by management, al
though individual items are 
checked with the manage
ment concerned for accuracy. 
No item affecting employees 
interests has ever been 
suppressed, and there is no 
question of censorship as 
such on the contents of the 
journal.' 

A large majority of staff, 
especially in the branches 
and depots, find the journal 
keeps them informed, par
ticularly with information 
they would not be able to 
obtain from any other source. 

Inevitably, however, dif
ferent groups of people ex-

the country. 'From motor 
cars to footwear' is how he 
put it to the Journal. 'I 
even visited Basingstoke 
depot about four years ago. 
But that was to try and sell 
you transport!' 

Full time MP 
Hove in the morning and the 
House in the afternoon. This 
is one of the ways Timothy 
Sainsbury now intends to 
spend his days. 

'I will now be able to pay 
more mid-week visits to 
Hove' he says. 'Perhaps a 
school or factory visit in the 
morning and back to London 
for Question Time in the 
House in the afternoon.' 

Like most MPs he will 
continue to be based in 
London although he is 
currently furnishing a flat at 
Hove. 'I hope it is ready 
in time for the next election. 
I would hate to be fighting 

pressed different views about 
the balance of news in the 
journal. Branch staff, parti
cularly females, wanted 
information to help with 
customer enquiries; depot 
and head office staff wanted 
more about industrial rela
tions, future plans and finan
cial information. 

After the survey had been 
analysed the chairman called 
a meeting on July 17 to con
sider whether any changes 
to the journal were necessary 
in the light of the results. 

Preferences 
The outcome of the meeting 

was that although it was felt 
no major changes were 
needed, steps will be taken 
to make sure that more 
employees have an oppor
tunity to see the journal than 
at present; ways of brighten
ing the appearance will be 

A jar of Sainsbury's pickled 
onions - just the thing to 
conjure up memories of a 
happy holiday in Britain. 

Or so the Design Council 
thought when it was looking 
for examples of traditional 
British food and drink that 
tourists would be tempted to 
take home as souvenirs. 

JS was one of the 
companies chosen by the 
Design Council's Packaging 
Selection Committee to sub
mit items for this year's 
Shopping in Britain Exhi
bition. It is held at the 
London Design Centre, just 
off Piccadilly Circus. The 
purpose of the exhibition 
is to show all that's best in 

a campaign without even a 
chair to sit on.' 

Mr Timothy gives October 
3 as the date of the next 
general election. If he is 
right it will be a year from 
the very day that he was 
chosen as a prospective 
candidate at Hove. It will 
also be the third election 
campaign he has fought 
during that year. 

'The decision to hand over 
my executive responsibilities 
to another director will not 
mean my going away from 
the company' he says. 'In 
fact it will probably mean 
I will have more time for 
looking at developments and 
keeping up with retail trends 
here and abroad.' 

An active interest in the 
outside world and commerce 
is, says Mr Timothy, essential 
to an MP. 'It is also sensible.' 
He makes the point that 
many MPs today are in their 
thirties and will probably 
remain politically active until 

investigated; and editorial 
policy will take account of 
the preference for a magazine 
expressed by many staff. 
Within the limits of con
flicting demands, news will 
be selected to give staff more 
of what they say they want. 

To summarise the mass of 
data is not easy, and what 
has been reported here gives 
only the most important 
findings. It is an encouraging 
survey, although it reveals 
considerable differences of 
opinion among different 
groups of staff. 

It has been invaluable in 
revealing some areas of weak
ness, but with the journal 
little more than a year old in 
its present format, no strong 
need for change is indicated. 

With this mandate to 
continue moving along the 
present editorial path, the 
time for a further survey or 
readers' opinion will occur 
in 18 months or so. 

British shops. 
Diane Smith from the 

Design Centre went along 
to the Wandsworth branch 
with Mike Farmer, manager 
of the JS design studio, to 
make a final choice. 'Usually 
I deal with design agencies 
or packaging companies. 
That Sainsbury's should have 
suchagood"in-house" design 
team is pretty special,' said 
Diane. 

She chose over 30 items. 
'I was looking for things 
that were not over-packaged 
and where the design, colour 
and packaging materials were 
right for the food or drink 
inside the pack'. 

As there were so many 

well into their fifties. With
out a second interest he feels 
they would soon lose touch 
with the problems facing 
their constituents. 

Mr Timothy, who is 42, 
finds his knowledge of the 
food industry a valuable 
background when answering 
questions, and understanding 
the complexities behind 
rising prices, and so on. 

Busiest spot 
Does having a famous 

name affect his standing as 
an MP? 'I am more likely 
to get asked the price of 
eggs, but generally it makes 
no difference. However it 
does help to have a name 
people tend to remember. 
But I never thought it 
proper to stand outside 
our branch at Hove during 
an election campaign. Al
though it is the busiest spot 
in my constituency.' 

foils raid 
Pistol shots scattered 
shoppers at JS's Balham 
branch on July 19 when 
an armed gang attacked two 
Securicor guards just as they 
were stowing the afternoon's 
takings in the collection van. 

During a fierce struggle 
on the pavement outside 
the branch one of the guards 
was shot, the bullet narrowly 
missing his kidneys. 

More shots followed as the 
gang, empty-handed, argued 
with the driver of the get
away car, whom they shot in 
the leg. They hauled the 
driver from the car and left 
him bleeding in the gutter 
as they drove off. 

Mainly thanks to the swift 
reaction at the Balham 
branch four men have been 
arrested and charged. 
Because of this the Journal 
cannot give a full account 
of the incident or proper 
credit to those involved, 
until after the trial. 

items JS was asked if it 
would like to take a 
whole display case. Said 
Diane: 'It's an honour to 
be selected to go on show 
but I'm afraid people have 
to pay for the privilege. This 
helps to pay for the Centre. 

The company agreed, and 
Sainsbury's pickled onions, 
plus a lot of other things like 
jams and tea are on show 
until September 14, when 
the exhibition ends. 

But JS could have been 
spotted at the Design Centre 
many times in the past, for 
as Diane explained: 'We 
often use Sainsbury's stuff 
as 'props' for room settings, 
the design is so good'. 

Two Basingstoke drivers 'nicked Own labels feature strongly 
for courtesy at Design Centre show 

;stoke drivers 'nicked' 
J 

get Ron (far left) and Bert shift. Depot manager Alan 
(left) together on the same I Mathias did the honours. 

Independent survey throws up your Swift 
likes and dislikes on the new Journal action 
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Basingstoke chipper aims at 
a mosiac portrait 

Beef glut will bar 
familiar meat 

'I sit chipping the tiles at the 
kitchen table or in front of 
the telly. It's like doing a 
jig-saw', says Les Gilbert 
as he chats about the mosaic 
pictures he has been making 
for the last three years as a 
hobby. 

Les, a supervisor in the 
perishables warehouse at the 
Basingstoke depot, has a 
real flare for creating pic
tures out of tiny pieces of 
tiles. The work, which is 
intricate, has been on display 
in the staff canteen provoking 
queries, offers to buy, and 
admiration. There have been 
one or two friendly jokes, 
'Have you got a builder's 
licence?' and 'Where's the 
scaffolding?'. 

The four mosaics hung 
in the canteen are of a 
kingfisher, an iris, a Dutch 
girl and a Japanese scene. 
But Les has done other 
subjects and is particularly 
successful at landscapes. He 
works his pictures either 
from photographs or 
memory. His aim now is to 
do a portrait in mosaics. 

Snip away 
First of all he makes a 

frame deep enough to hold 
a firm plywood backing, 
onto which he sketches the 
idea. Then begins the tile 
breaking. 'You snip away at 
the tiles and start to build 
the picture up'. 

'My main difficulty is 
colour', he says. The tiles 
he uses are from do-it-your
self shops which normally 

Les with his kingfisher mosaic 
only stock pastel shades. 
For a deep colour he uses 
builder's tiles which are much 
thicker, but the backs have to 
be rubbed down so they 
don't jut out of the picture. 

'I take one area of the 
picture, find the tile colour 
I want, and fit and glue the 
picture as I go', Les explains. 
Making a mosaic is close-
up work, and you can't 
stand back and look at it 
like a painting. 'If you find 
that a whole portion has 
gone wrong, then there's 
nothing to do but get hold 
of a spatula and scrape it 
off'. 

When all the pieces of tile 
have been glued down the 
cracks are filled in with a 

grouting material. 
Some areas of the mosaics 

are particularly intricate. 
Take the kingfisher for 
example, the tail and wings 
are made of tiny half-moon 
pieces of tile which have 
been cut with a glass cutter. 
'I can use up three or four 
tiles just making a small 
area of the picture'. 

Canteen 
Most of the mosaics have 

been claimed by members 
of his family. Les hasn't 
sold any of the pictures up 
in the canteen - 'it'd be more 
than my life's worth,' he 
says, 'for they all have owners.' 

Australian and Argentinian 
beef will disappear from JS 
shops once present supplies 
run out This is just one of 
the effects of the EEC's 
current glut of fresh and 
frozen beef. 

As one of the nine member 
countries of the EEC, the 
UK has agreed to impose a 
temporary ban on all beef 
imports, including those from 
Commonwealth countries. 
The ban, it is hoped, will 
speed up the consumption 
of the growing mountain of 
frozen beef that is spilling 
from every cold store on the 
Continent. 

Home-produced 
However, because of the 

UK's own import restrictions 
it is highly unlikely that 
any of the frozen beef will 
cross the Channel. At JS 
home-produced beef will take 
the place of the Australian 
and Argentinian imported 
meat and the company is 
well ahead in looking for 
alternative supplies. 

What are the import re
strictions that are keeping the 
frozen beef mountain at bay 
for the British? Malcolm 
Hughes, JS director of meat 
and poultry, explains: 'Most 
of the beef in the mountain 
has been frozen "bone-in" 
and imports of "bone-in" 
beef were banned in the UK 
in 1966/67 as a safeguard 
against foot and mouth. An 
outbreak in Britain at the 
time was thought to have 
been brought in with im

ported meat frozen on the 
bone. 

'Unless the mountain in
cludes some boneless frozen 
meat I can't see any of it 
reaching UK shops, and 
certainly not JS. In any case 
the intervention beef has 
been poorly frozen (ie slowly) 
and is therefore in a condition 
nobody really wants.' 

What is intervention beef? 
Again Malcolm Hughes ex
plains: 'In accordance with 
the EEC's Common Agri
cultural Policy, when beef 
falls below a predetermined 
price, the EEC "intervene" 
and buy up any surplus at 
the fixed price. The beef is 
then frozen and stored. 

'In theory it is held until 
the market improves when 
it is taken out of store and 
sold on the open market at 
the going rate. This could 
be higher than the fixed price; 
any profit going to the 
Community.' 

In practice intervention has 
been a disaster. The latest 
weigh-in was a 130,000 
tonne mountain of surplus 
beef that just keeps growing. 
Should the EEC try to sell 
outside the nine they may 
not have many takers, for it 
seems the beef glut is world
wide. 

Yet less than two years 
ago there was a beef shortage 
and prices rocketed. The 
scarcity was partly due to 
fewer animals being raised 
for slaughter (the effect of 
an earlier surplus); and partly 
due to more people eating 
meat as their standard of 
living improved. For ex

ample, Argentina, whose 
economy relies heavily on 
beef exports, introduced 
mandatory meatless days 
when home consumption shot 
up and did not leave enough 
beef over to sell abroad. 

While beef was scarce and 
prices/profits were high, 
farmers were encouraged to 
produce more and more beef 
animals. But to rear an 
animal for slaughter takes 
nearly two years and in the 
meantime the situation has 
changed. There are now too 
many animals coming onto 
the market at once and the 
consumer has reacted 
against the sky-high prices 
by not buying beef. 

Prices are lower than they 
were last year but still not 
low enough to tempt people 
back to beef; particularly 
when there are plenty of 
cheaper alternatives around. 
Poultry and eggs for instance, 
which are both suffering from 
their own glut problems. 

Low prices 
Beef prices, say the experts, 

will get lower but not dramati
cally so. Why not? Within the 
EEC there are few or no 
agricultural subsidies and 
therefore if beef were sold 
at an unrealistically low price 
farmers would be reluctant to 
produce something that 
would not yield a profit. If 
farmers stop producing beef 
stock now, there would be 
a shortage in two years' time 
and the whole thing would 
start over again. 

Managers bear the brunt as 
sugar shortage bites 

Introducing a new, 
stronger wine 

The sugar shortage, which 
has been affecting all 
branches for a number of 
weeks, has finally come to a 
head following newspaper 
and television reports of the 
crisis which inevitably led to 
panic buying and customer 
hoarding. 

The shortage has been 
caused by a number of 
factors: the Commonwealth 
suppliers of cane switching 
their crop to America and 
China where they can com
mand higher prices; (about 
two thirds of Britain's sugar 
comes from imported cane); 
and a fairly general, but acute, 
world wide shortage of sugar. 
On world markets prices are 
rising to an all-time high. 

Most white sugar is deliv
ered to JS branches direct 
from the manufacturer, al
though small buffer stocks 
are normally held in the 
depots to cope with emer
gencies. Big suppliers are 
rationing JS to a proportion 
of the sugar we were using 
this time last year, but with 
some 14 new shops, some of 
them very large, opened in 
the period there is clearly a 
lot less sugar to be spread 
around. 

At Stratford branch in 
East London it was a case 
of 'Let them eat crisps'. 
Large boxes of crisps occupy 
the space where once granu

lated sugar stood in an 
impressive array. Customers 
are rationed here, as they are 
in every other branch to 
21bs of sugar per person. 

Branch manager Harry 
Wright explained that sup
plies had been cut down by 
as much as a third, and that 
press publicity over the sugar 
shortage had encouraged 
people to try and buy more. 

Some are buying because 
they fear increases in price. 
'You're just holding the 
sugar supplies back so you 
can get a high price' was the 
battle cry of two old ladies 
who harangued branch staff. 

Down in the Bristol area, 
Bedminster acting manager 
Bob Simmons reported:'We 
haven't had any sugar in 
since last Thursday (25 July) 
and I was told I wouldn't 
get any more this week. It's 
affecting a lot of my cus
tomers - this is the jam 
making season and a time 
when a lot of people buy 
extra sugar.' 

Up in Norwich, Doug 
Bramham, manager of the 
St Stephens supermarket 
described the situation as 
'Desperate.' 

'I'm getting a lot less than 
my normal weekly allocation. 
Last week after the subject 
had been aired on television, 
it lasted me two and a half 
days. But this week I am 

putting out a third of my 
allocation on Wednesday, 
Thursday and Friday in 
order to give all my cus
tomers a chance to buy 
some.' 

In the holiday area of 
Winton near Bournemouth 
branch manager, Richard 
Wilkinson said feelingly: 'I 
now know what an insect 
feels like to be trampled 
under foot! I have taken so 
much abuse from customers. 
I've been accused of every
thing ! Luckily I've got broad 
shoulders', he joked. 

Bournemouth is in the 
thick of the holiday trade, 
and Winton supplies lots of 
guest houses and small hotels, 

which are normally bursting 
at the seams at this time of 
the year; most of them stop 
monthly for large quantities 
of groceries, including sugar. 

Richard Wilkinson feels 
that these have been par
ticularly hard hit and has 
adopted a system of daily 
allocation similar to that of 
Doug Bramham in Norwich. 

Minister of Agriculture 
Fred Peart told the Commons 
on 31st July that sugar sup
plies in the UK will be 
maintained at normal levels 
'During 1974 as a whole' and 
he indicated that once the 
present shortage had been 
overcome, there would not 
be further shortfalls. 

Stratford: 'Let them eat crisps' 

JS has introduced its first 
ever apellation controlte 
Alsation wine, which is now 
in certain selected super
markets. 

The wine is Gewurztra-
miner, a very individual dry 
white wine from Alsace in 
North West France. Wine 
buyer Andrew Nunn says of 
it: 'It is a fine, strong wine 
and has a pronounced flowery 
bouquet and taste which will 
go very well with white meat 
and fish but should not be 
swamped by something like 

steak. Or of course you can 
always drink it, slightly 
chilled, on its own!' 

The new wine, at £1-35 a 
bottle, is at the top end of 
the JS price range but is 
far stronger than other com
parable wines sold by JS. 
Also, as Andrew Nunn points 
out, wine from Alsace in 
general is expensive, since 
the area produces limited 
quantities which must, under 
French law, be bottled in the 
area, adding to transport and 
handling costs. 

First class degree 
for part-time student 
Three years part-time and 
one year full time study has 
reaped rewards for Brian 
Horley. He now has an 
honours degree in business 
studies from the Middlesex 
Polytechnic. And a first class 
degree at that! 

Brian, who has been with 
JS for nine years, started as 
an 'A' level trainee, and 
spent three years in the 
branches, finishing as an 
assistant manager at Lewi-
sham. He then transferred to 
head office where he worked 

in various buying and other 
departments before he left 
for his year's full time 
study. Now he is to become 
deputy manager of the off-
licence department. 

He decided to try for a 
degree because he feels a 
qualification spells security, 
and chose marketing as his 
special subject. "The course', 
he says, 'has given me 
certain mathematical skills 
and my approach to work is 
more analytical and I 
question more'. 

P*»B3 



'O wad some FbwV the giftie gie us 
To see oursels as others see us!' 

. . . cried poet Robbie Burns writing in the 
18th century. Today things have changed - we 
can take a long, hard, accurate objective look 
at ourselves by using market research. Here 
Bernard Ramm, director in charge of data 
processing and statistical services explains the 
latest measurement of what the public, our 
customers, think of Sainsburys. 

One of the things that re
mains very clear now that the 
dust has settled down after 
the end of the year meetings 
is that our very good results 
last year were based on an 
outstanding turnover per
formance. Our customers 
showed what they thought of 
Sainsbury's by spending a 
record amount of their money 
with us. One could well say 
that they have shown in this 
very substantial way what 
they thought of the efforts of 
all of us last year and there is 
no need to probe any further. 
However, the reasons why a 
shopper chooses one retail 
outlet as opposed to another 
are very complex and well 
repay analysis. 

This analysis is done for 
us on a continuous basis by 
Gordon Simmons Research 
and the results of their 1973 
survey are now available. 

For the fourth year in 
succession 12,000 housewives 
have been interviewed and 
asked where they shopped for 
food, what they bought, 
what food shops they know 
and what they think of these 
shops. 

At first sight there has 
been little change over the 
four years; JS still stands 
firmly at the top of the league 
for freshness, cleanliness and 
quality and bottom of the 
league for crowdedness. 
Nevertheless, a closer study 
of the figures reveals a 
number of interesting 
changes. 

To even the most spend

thrift housewife the most 
important thing about shop
ping last year was the very 
rapid and accelerating rise 
in food prices. The retailer is 
the last link in the chain 
and inevitably bears the brunt 
of the illwill caused by rising 
prices, in spite of the fact 
that it is only his strenuous 
efforts towards economy that 
have prevented the rise being 
faster still. Not surprisingly, 
therefore, the image rating 
of food shops for their 
price levels is going down 
steadily year by year. Last 
year the average image rating 
of our multiple competitors 
for their general level of 
prices dropped by 5 per cent 
but the JS image dropped by 
only 3 per cent, a significant 
improvement in JS's com
petitive position. 

High Street 
Of the companies sur

veyed, only Asda has a 
better image for price than 
JS. Asda is, however a 
rather special retailer opera
ting only very large free
standing stores in suburban 
areas, a much more econ
omical operation than that 
of the conventional High 
Street grocer. Ever since 
the survey started in 1970, 
JS has had the best image 
for low prices amongst the 
conventional supermarket 
operators. The image ratings 
on this count agree very 
closely with actual price 

levels. The price comparisons 
show Asda to have slightly 
lower prices than ourselves 
and our prices to be slightly 
lower than those of our 
more normal competitors. 
Moreover, they show that 
our competitiveness im
proved during the course of 
the year thus substantiating 
the relative improvement in 
our image. 

The other thing that hap
pened last year was that 
towards the end of 1973 
supply shortages began to 
develop in several sections of 
the shop. We like to think 
that our buyers were some
what better in combating 
these shortages than those 
of our competitors and this 
is again substantiated by our 
image rating. Since 1971, the 
survey has included a question 
as to whether goods are 
always in stock. In 1971 we 
were second on this factor 
with Waitrose in the lead. In 
1972, Asda were included 
in the survey for the first 
time and they came into 
first place, pushing Waitrose 
down to second place and 
ourselves down to third. Last 
year, which ended with the 
period of supply difficulties 
commented on, Asda were 
pushed down into third place 
whilst we rose to joint first 
place with Waitrose. 

Prices and supply pro
blems were topical in 1973 
but there are other interesting 
longer term trends that have 
been running through the 
survey ever since it has been 
in operation. One en
couraging trend has been 
in our rating for the quality 
of our fruit and vegatables. 
None of the supermarket 
operators are rated terribly 
highly under this score. When 
this question was first asked 
in 1971, we were rated second 
with Waitrose slightly ahead 
of us and Mac Fisheries 
close behind. Since then, 
year by year our rating has 

Attractiveness, modernness r \ 
and waiting time ly 
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improved so that now we 
are clear leaders and well 
ahead of Waifrose with Safe
way coming a close third. 

The most important con
tinuous long-term trend since 
1970 has of course been our 
programme for opening new 
branches and modernising or 
replacing the old shops. Not 
surprisingly, therefore, our 
score for everything related 
to this programme has im
proved steadily since the 
survey has began. Interest
ingly, the average rating for 
our competitors for the same 
headings has gone down 
steadily over the period as 
people's standards have im
proved. In 1970, when the 
survey first started, Fine 
Fare Key Markets, Mac 
Fisheries, Tesco and Wait
rose were all considered as 
having more modern shops 
than ourselves with Waitrose 
as the leader. Customers were 
asked, and were clearly able 
to do so, to distinguish be
tween a modern shop and an 
attractive shop. 

Attractiveness . 
In spite of being thought a 

little old fashioned, our shops 
were always considered 
attractive and even in 1970 
we were only beaten by 
Waitrose on this count. How
ever, whilst other people's 
ratings have dropped, ours 
have steadily improved on 

both counts so that now 
although we are still only 
ranked third for the 
moderness of our shops, the 
difference between ourselves 
and the joint leaders, Wait
rose and Asda (Asda was not 
included in 1970) is so small 
as not to be statistically 
significant. On the score for 
the attractiveness of our 
shops, we are still second to 
Waitrose but again the gap 
has narrowed to a very small 
one. 

The third aspect in our 
programme of modernisation 
is the crowdedness of our 
branches. The penalty of our 
success has always been our 
low rating for the length of 
time customers have to wait 
in our shops and the difficulty 
they have in moving round 
them. We are still ranked 
firmly at the bottom of the 
list for the length of time our 
customers have to wait. As 
far as ease of moving round, 
however, we have been 
pushed up to three places from 
the bottom by Tesco and 
Asda. Although we are still 
bottom for waiting, our 
image under this head has 
improved steadily year by 
year and instead of being last 
by a very large margin 
are now only just behind 
Tesco. 

The other thing that 
happened last year was, of 
course, the petrol shortage in 
December. This carried 
through to the first quarter 

of 1974, after which it was 
translated into higher prices. 
One of the things measured 
in this survey is how people 
travel to do their grocery 
shopping. JS, particularly in 
the newer branches, is 
dependant to a large extent 
on the car shopper and so we 
arranged for advanced infor
mation from the survey as to 
what was happening in the 
first few months of 1974 as 
well as 1973. 

Car shoppers 
Year by year the degree of 

car shopping for groceries 
has increased. In 1970, when 
the survey first started, the 
national figure for the pro
portion of grocery expen
diture brought home by car 
was 24 per cent. By 1973, this 
figure had risen to 30 per 
cent. For JS, the rise was 
even steeper, the correspond
ing figures being 38 per cent 
in 1970 and 58 per cent in 
1973. The figures for the first 
quarter of 1974, for quite a 
number of weeks of which 
petrol was often hard to get, 
suggested that the effect of 
the shortage had been to do 
no more than temporarily 
halt the increase in car 
shopping so that the first 
quarter's percentage was still 
at the 1973 figure of 30 per 
cent. Use of the car for food 
shopping is high on the 
priority list for the family car. 
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Staff scheduling is on schedule at half time say 
the productivity boys 
The plan to install staff 
scheduling into the branches 
has just reached the halfway 
stage. After a trial period 
two years ago branch pro
ductivity services were given 
the go-ahead to install the 
system in all supermarkets 
and some self-service stores. 

Now, with the completion 
of the latest batch - it takes 
ten weeks for each installation 
- 85 branches have staff 
scheduling. 

Scheduling is a system 
by which labour can be 
organised day-by-day to give 
maximum efficiency in de
ployment. The idea origin
ated from the United States 
although the system used 
there, where they have a 
much more casual approach 
to labour, is in a very simple 
form. The JS system, devel
oped by branch productivity 
services, is far more intricate 
and is probably unique. 

Installations are done in 
batches of five to seven 
branches. During the ten-
week period the manager, 
his deputy and the branch 
personnel officer have three 
full days' training. Halfway 
through the period a schedu
ling clerk, usually already a 
clerk at the branch, will 
have a day's training. The 
clerk is responsible for the 
scheduling board - used as 
a visual aid to the system. 

Explanation 
Six weeks of the period 

are taken up with collecting 
the necessary data required 
to calculate the schedule 
and with the manager ex
plaining the system to all 
his staff. A computer pro
gramme is being developed 

to reduce the clerical work
load. From this information 
it can be ascertained how 
many staff are needed at 
any given point throughout 
the day. 

For example, a branch 
may need on a Wednesday 
between the hours of 10.30 
and 11.30 14 checkouts, two 
packers, five on groceries 
but only one on produce. By 
knowing what staff have these 
different skills the manager 
can then assign the right 
numbers to each department. 

Colour coded 
To aid the manager with 

all this information a schedu
ling board is used. This is 
in two halves. On the left 
is a set of index cards con
taining the names, hours of 
work, skills and rota Saturday 
worked of each member of 
staff. On the right is a 
horizontally grooved board 
into which magnetic rods are 
placed to indicate an hour's 
work in a particular depart
ment indicated by a colour 
code. 

Taking the example above 
a manager, by looking down 
the cards, can see who have 
checkout skills (denoted on 
the cards by pink spots) 
who have grocery skills (red 
spots), who have produce 
skills (green spots) and so on. 
Assisted by the scheduling 
clerk he will then place the 
relative magnetic strips (also 
using the same colour code) 
by each name until the hourly 
period is complete. 

This is repeated in all the 
hourly periods for that day 
and, using the original cal
culation, a whole week can 
be mapped out in advance. 

But this is an ideal situ
ation. Says Chris Baker, 
planning and development 
manager in branch produc
tivity services: 'More often 
than not a manager is faced 
with a situation of being 
understaffed, having staff on 
holiday or off sick. He will 
also have seasonal fluctua

tions to deal with as well. It's 
then that he has to use his 
skill at manning the branch 
as best as he can - but he 
uses the information pro
vided by the system to decide 
his priorities.' 

On paper it might sound 
complicated but in practice 
it is working extremely well. 

Since the system was first 
installed there hasn't been 
any need to recalculate any 
branch or to change the 
system except to update in
formation as trade expands. 

The programme for in
stalling staff scheduling into 
all JS branches is due to take 
until mid-1976 to complete. 

Watford staff scheduling clerk 
Linda Dilks makes up the 
scheduling board using differ
ently coloured magnetic rods. 
Each colour denotes a different 
task and ties in with the staff 
member's skills shown by 
coloured dots on his or her 
card in the rack on the left 
of the board. 

A man 
of letters 

People 

PhD can now be added to the 
string of letters behind the 
name of Michael Follett, 
commercial development 
manager in the fresh meat 
department at Blackfriars. 

On July, 4th, attired in 
the traditional cap and 
gown worn on such occas
ions, he collected his 
doctorate from Nottingham 
University. 

His part-time PhD in food 
science took four years to 
complete. Lab equipment at 
the Blackfriars laboratories 
was used for experiments, 
and a 'secret' process detailed 
in a 200-page thesis has been 
patented by JS. 

The subject of the thesis, 
inscribed on the bound 
volume in gold letters, is 
'Air cooling of beef muscles 
excised ante-rigor', which 
Michael translated as mean
ing 'the removal of muscles 
early after an animal's death 
and the cooling of them 
under controlled temperature 
conditions'. 

In the last few months 
three members of the labor
atory department have been 
awarded PhDs; they are Jane 
Sutherland, Carol Bailey and 
Alan Varnam. 

Appointments 
DW Smith, formerly 

manager of Hemel Hemp
stead, has been appointed 
district manager on Mr 
Woods' area. 

CW Charteris, formerly 
manager of Wandsworth, has 
been appointed manager of 
Hastings (new branch). 

A Trevethan, formerly 
manager of Basingstoke, has 
been appointed manager of 
Hemel Hempstead. 

R Wilks, formerly manager 
of Wallington, has been ap
pointed manager of Basing
stoke. 

J Harling, formerly man
ager of Southgate, has been 
appointed manager of 
Edmonton. 

D Becker, formerly 
manager of Edmonton, has 
been appointed manager of 
Debden. 

R Gillhespy, formerly 
deputy manager of Chelms
ford, has been appointed 
manager of Southgate. 

Charles Goldie, formerly 
perishables warehouse super
visor at Charlton depot, has 
been appointed perishables 
warehouse area manager at 
the depot. 

Alan Gillett, formerly 
transport supervisor at 
Charlton depot, has been 
appointed transport manager. 

Long Service 
Congratulations to the 

following employees on 
receiving long service awards: 
40 years: 

EA Ginn (Purley); EE 
Cooper; JA Melbourne 
(Blackfriars); WJ Ponter 
(Clapham). 
25 years: 

L Taylor (Tottenham); 
Mrs VE Parslow (Hastings); 
HT Nicklin (Charlton depot); 
WJ Hammond (Welwyn 
Garden City); EJ Tink 
(Clapham); GE Latter 
(Clapham). 

Retirements 
Les Webb retired on June 

28 after nearly 42 years with 
the company. He started in 
the poultry department at 
Blackfriars in 1933. During 
the Second World War he 
served in the RAF Reserve 
Balloon and Fighter Com
mand. In 1946 he returned 
to JS as a driver. He moved 
to Basingstoke, as a driver, 

when the depot opened. 
Miss Nora O'Hara retired 

on June 18 as a cashier at 
Balham after 27 years with 
the company. Miss O'Hara 
began her career with JS as 
a saleswoman at 13-15 Black
friars. Promotion to a 
leading saleswoman came 
in 1965 plus a move to 
Balham. 

Reginald Roberson re
tired on June 28 after 41 
years' service with JS. Most 
of his career has been spent 
on the meat side of the busi
ness but in 1970 he trans
ferred to Charlton depot as a 
warehouseman in the perish
ables warehouse. From 1971 
until his retirement 
Reginald worked a reach 
truck in the warehouse. 

Frank Frayne retired on 
July 13 after 29 years with the 
company. Frank spent nearly 
all his time with the company 
down by the sea; first at 
Brighton, then to Hove and 
finally back to Brighton 
where he was a store service
man at the time of his re
tirement. 

William Leaney retired 
on June 1 after 42 years' 
service with JS. He was meat 
manager at St Albans. Before 

that he worked as head 
butcher at Harpenden, where 
he had been since 1938. His 
first job with JS was in 1931 
at St George Street, Luton. 

The following employees 
have also retired; length of 
service is shown in brackets : 
James Halliday (23 years) 
Mrs EL Cossar (20 years) 
Robert W Loader (19 years) 
Albert T Sadd (19 years) 
Mrs AK Smith (12 years) 
Mrs EB Neville (11 years) 
WFJared (11 years) 
FJ Cozens (11 years) 
Mrs K Partington (10 years) 
Mrs V Tidmarsh (9 years) 
Mrs EW Bryant (9 years) 
Mrs A J Bennett (8 years) 
D Milligan (8 years) 
Mrs IM Freeland (7 years) 
Mrs N Head (7 years) 
Mrs DM Morley (6 years) 
Mrs F Rainey (6 years) 
Mrs DM Sadler (5 years) 
Mrs E Smith (4 years) 
Mrs E Halesworth (4 years) 
E Cuff (4 years) 
R C Lawes (2 years) 

Obituary 
George Thompson, meat 

manager at the St Stephens 
branch at Norwich, died on 

July 4, after a heart attack. 
He had been with the com
pany since 1949. Mr 
Thompson was nearly 48 
when he died and leaves a 
wife and two grown-up 
children. 
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Scamus O'Cheese's Cheddar 
Cheddar cheese? Seems it's made 
everywhere except in the gorge of that 
same name. 

Journal editor Richard Gaunt went to 
Wexford in Ireland to find out how the 
Irish, leaders among those who supply us 
with English sounding cheeses from abroad 
(the Dutch, Australians, Canadians, Scots 
and Welsh are also in on the game), do it. 

If only there had been a 
Mr Cheese! One can't help 
feeling that this most com
plicated of foodstuffs (not 
even the most experienced 
cheesemakers know all there 
is to know about it) would 
be much simpler to under
stand had it been invented by 
a benign, bespectacled in
ventor who had subsequently 
given his name to his product 
to the gastronomic delight of 
millions. 

For a start he could have 
left an explanation of its 
manufacture for uncompre
hending journalists trying to 
write about it. 

But sadly, Mr Cheese did 
not exist and so consequently 
much of the history of the 
development of cheese must 
be left to conjecture. 

Legend has it that thou
sands of years ago an Arab 
(let's call him Mustapha 
Cheese) left some goats' milk 
in a skin bottle outside his 
tent in the sun and forgot 
about it. The milk went 'off' 
as it is wont to do under such 
circumstances and then a 
curious thing happened. In
stead of turning into a rancid 
foetid mess, the sour milk 
reacted with some of the 
natural chemicals present in 
the animal skin containing it 
and coagulated. 

The rather gooey mess 
eventually dried out in the 
sun and the foolhardy oriental 
gentleman put his finger in 
and tasted it, finding it 
rather much to his liking. 

Cheese had arrived. 
Since that time countless 

generations of Mustapha 
Cheese, Monsieur Cheese, 
Herr Von Cheese, Signor 
Cheese and our very own Mr 
Cheese have been trying to 
duplicate that accident in the 
desert. 

The results of each of their 
labours have, not sur
prisingly, been completely 
different, which goes some 
way towards explaining why 
no two places come up with 
the same type of cheese and 
why there are so many 
different varieties the world 
over. 

No tradition 
Relative newcomers to the 

cheesemaking game are the 
Irish (possibly Seamus 
O'Cheese?) who perform the 
lactic equivalent of carrying 
coals to Newcastle by export
ing about 50,000 tons of 
Irish Cheddar, Cheshire and 
other similar cheeses to 
England every year. Such is 
their regard for their product 
that hardly any natural cheese 
is consumed in Ireland, which 
is not a nation of cheese 
eaters and which has no 
history or traditions what
soever of localised cheese-
making. 

A lot of the Irish cheese 
finds its way onto the English 
market through JS shops and 
so the JS Journal went to a 
typical Irish Creamery, in 
Wexford to find out about 
the product. 

Creamery manager John 
Deasy put us in the picture. 

This man is taking a finished 281b block of cheese out of its 
mould. Moulds are re-used again, and have a special telescopic 
construction to allow the cheese to be pressed to remove the 
last traces of surplus moisture. 

'Milk is one of Ireland's 
biggest agricultural products 
and the Irish started making 
cheese because it provided a 
very profitable outlet for our 
ever-increasing quantities of 
milk.' 

Not having a tradition of 
cheesemaking, the Irish were 
able to set up the industry 
virtually from scratch with 
the most modern facilities. 
Some, like Wexford, backed 
up with the wealth and tech
nical know-how of the big 
English dairy conglomerates 
like Unigate, who took an 

early interest in the develop
ment of the dairy products 
industry in Ireland. 

The creamery at Wexford 
is a large one by Irish stan
dards, processing an average 
of 70,000 gallons of milk a 
day and turning it into 30 
tons of cheese. Annual output 
from the gleaming and spot
less plant is 5,000 tons per 
year and about 95 per cent 
is exported to England, al
though some has been ex
ported to the USA. 

The main product is Ched
dar cheese and a few other 

varieties of English cheese 
plus two recently developed 
hybrid varieties - Killarney 
cheese, a rather bland cheese 
developed for the US market 
and Wexford cheese, which 
tastes oddly like Double 
Gloucester. 

The creamery also makes 
beautiful Brie and Camem-
bert cheeses for Irish con
sumption. 

Gallon per pound 
It takes about one gallon 

of milk to make a pound of 
cheese, and so with 70,000 
gallons a day to find, the 
creamery needs to draw its 
supply from farms in a 20-mile 

radius from the plant. 
Most of the milk is col

lected in bulk from refrigera
ted farm tanks, but it is not 
unusual to see a fanner's wife 
drive up in a battered car 
crammed to the roof with 
churns and deposit them 
literally on the creamery 
doorstep. 

Cows produce more milk 
during the summer months 
when they eat more fresh 
grass, and so cheese pro
duction reaches a peak in 
May and June when the 
creamery is working round 
the clock. During the winter, 
when there is less milk about, 
the creamery works shorter 
hours. 

Chemically speaking, 
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Left: Where the mysterious 
cheese-making process starts 
. . . The substance behind the 
shiny steel hatch of this vat 
is cheese 'starter', a yogurt
like substance which sours 
the milk. 

Right: No, it's not a Heath 
Robinson contraption for 
making tea, but a highly 
efficient Pasteuriser used for 
treating milk before it is 
pumped to the cheese vats. 

After moisture has been removed from the solid part of the junket (the curd) and the liquids (the 
whey) drained away, the curds are 'cut' on this machine, the Tebel-Crockett. The man in the 
picture is adding salt to halt the chemical process which gives the cheese its distinctive texture 
and flavour. 

cheese is rather complicated. 
Even the most informal con
versation on the subject with 
one of the experts on the 
plant produced a crop of 
words like lactic acid, en
zymes, acidity, streptococci 
and the like; plus references 
to a mysterious machine 
deep in the bowels of the 
creamery called a 'Tebel-
crockett', so that it is very 
easy to get confused until one 
gets used to the terminology 
enough to bandy streptococci 
about with the best of them. 

However, if you have a 
mind to do so you can make 
cheese as follows: 

You take some milk, put 
it in a huge tank, let it go ever 
so slightly sour under con
trolled conditions by adding 
something called a 'starter', 
teeming with all those strepto
cocci and which tastes a bit 
like yogurt. You then leave 
it for a bit in a big vat. 

You then add something 
called rennet to produce one 
almighty junket, a white 
jelly-like coagulation on the 
surface. It looks horrible 
but tastes quite nice. 

Mysterious 
Apparently one of the 

mysterious secrets of cheese-
making lies in the rennet -
an extremely expensive pro
duct which comes from 
Argentina. Apart from men
tioning the dreaded word 
'enzyme', which it apparently 
contains, all production man
ager Richard Chapman would 
say about rennet is that 'it 

works in a mysterious way all 
through the process, affecting 
ripening and things called 
amino acids and glycerides'. 

All you can say to that is 
'Aaah, I see'. 

Having made this shimmer
ing white junket, the cheese-
maker then destroys it by 
cutting it up. Traditionally 
this was done by a man 
pushing a many-bladed knife, 
rather like a huge bean-slicer 
through the coagulum. Now 
it is done automatically with 
two huge electronically-
powered swirling blades. 

The cheese vat now con
tains two components - curds, 
the solid matter; and whey, a 
yellowish liquid. First they 
are heated to drive the 
moisture out of the solid 
matter and then delivered 
3,300 gallons at a time to 
the Tebel-crockett. 

This mysterious machine 
with the funny name is the 
crowning glory of the 
creamery, a vast rectangular 
sieve with two murderous-
looking rotary cutting blades 
which pass backwards and 
forwards over the surface. 

Its lethal appearance is a 
shame, because all it does is 
allow all the whey to trickle 
out of the bottom (to be 
turned into an ingredient 
for baby foods or something), 
leaving the solids lying in the 
bottom to be gently turned 
over by the blades. 

By now all those enzymes, 
glycerides, acids and what 
have you are having a 
whale of a time inter-reacting 
with each other to produce 
something rather like a cheese 

flavour. However, to stop 
the process before it goes 
too far, a white-clad man 
jumps up and sprinkles 
bucketfuls of salt over the 
solids and the turning blades 
mix it thoroughly to abate 
the process. 

The yellowy solids in the 
bottom of the vat now look, 
and to a certain extent taste 
like cheese, but they still 
contain quite a lot of mois
ture, which must be removed. 

Immature 
First the solids, or rather 

the curds, to give them their 
proper title, are ground into 
small grains. Then a team 
of men pour the grains into 
cloth-lined moulds which are 
put into hydraulic presses 
and pressed for about ten 
hours while all the surplus 
moisture is removed. 

After pressing, new cheeses 
emerge, looking, tasting and 
and smelling just like the 
real thing, albeit a rather 
immature version of it. 

After weighing and num
bering, each cheese is packed 
in a protective wooden case 
and put into store, where 
after four months basking 
in the cool of the warehouse 
it is considered matureenough 
for release onto the market. 

Selected batches are held 
back for further maturation 
to be sold as mature cheese. 

All very clean, scientific 
and efficient. I'm sure Mr 
Cheese (had he existed) 
would have approved. 

Cutting the junket. The picture on the left shows the traditional 
method of cutting the junket by hand using a many-bladed 
knife, rather like a bean-slicer. This method now has been 
superseded by the vastly more efficient, but rather impersonal, 
electric cutter shown above, which not only cuts the junket, but 
also mixes the milk with the rennet. 

-

tint* 

. 

• 1 ; ius •" *•"•••••• 
ami? si I ' l l 

s z;: .: 

• i m m 

•«ii 

a i| 

They're standing in a goldmine of cheese. This is the warehouse where cheese, carefully protected 
in wooden cases, matures before it goes on to the market. 

Maturing normally takes four months. Pictured are (left to right) Richard Chapman, pro
duction manager, Mike Page of Unigate Foods and JS Journal editor Richard Gaunt. 
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Football star kicks-off at Buntingford's Gala Day 
to the sounds of bagpipes and motorcycles 
Britain's most expensive 
goalkeeper, Peter Shilton, did 
the official opening honours 
at Buntingford depot's SSA 
Gala day on Saturday, July 
13. 

The Gala day, which has 
become a highlight of the 
local summer calendar, 
dawned very wet and cold, 
But the months of hard work 
put in by JS staff at Bunting-
ford paid off handsomely. 
There was so much to see 
and do, the hundreds of local 
people, who donned their 

wellies and made for the 
depot's playing fields, hardly 
had time to notice the 
weather. 

Right on cue depot man
ager Owen Thomas welcomed 
the famous England and 
Leicester goalkeeper Peter 
Shilton. Hardly had the 24-
year-old football hero finished 
declaring'... this Gala open' 
before he was mobbed by 
dozens of small boys waving 
autograph books. 

One of the lucky ones was 
Mark Winterbottom. With 

shining eyes he reported to 
his mum, Joyce, who was 
helping in the horticultural 
section, that he didn't need 
a pen after all: 'He used his 
own - gold one.' 

A modest fee 
A few days later Peter 

Shilton made football history 
by commanding one of the 
highest transfer fees yet. His 
fee at Buntingford was a little 
more modest! Said Gala 

organiser (and JS driver) 
Peter Downes: 'We got his 
name from an agency and 
he couldn't have been nicer. 
He stayed most of the after
noon; had a go on the side
shows and chatted to 
everyone.' 

Meeting the football star 
made up a little for Peter 
Downes' disappointment at 
being disqualified from the 
rose show. He exhibited his 
blooms in vases and not jam 
jars as stated in the rules. 
However, the judges didn't 

notice until they had already 
awarded his roses a handful 
of top prizes. 

Great emphasis was placed 
on home-grown talent. The 
depot's caravan and camping 
section had a small encamp
ment. During the afternoon 
Maurice Salmon and his 
helpers dished out close on 
1,000 hot dogs from an 
efficient camp kitchen set-up 
outside his 'van'. 

Under the main marquee, 
steam loco enthusiasts could 
feast their eyes on models 

Above: Peter Shilton's 'gold pen' is kept busy as fans crowd round for their hero's autograph -
just one of the highspots in an action-packed day. Right: Maurice Salmon and his helpers supply 
the spirit of the great outdoors with hot dogs cooked over a camp fire. 
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galore and talk shop with 
the very knowledgeable mem
bers of the depot's thriving 
'live' steam club. Next door 
the ladies took their seats for 
a peep at the JS clothing 
range. 

Even though the catwalk 
was under canvas the two 
professional models strutted 
and posed as if it was the 
Paris Spring Show. John 
Pinnick, head of JS textiles, 
was there and his eight-year-
old daughter Susan made her 
debut modelling the children's 
clothes. 

Offsetting the home-grown 
talent was a musical spec
tacular by the Stevenage 
Pipe Band, who swirled their 
kilts to the skirl of pipe and 
drum. The Essex countryside 
was still reverberating from 
the sound of the pipes when 
one of the high spots of the 
day hit the ear - five Kawasaki 
125cc motorcycles being 
rewed-up by five lovelies 
aged between 17 and 24. 

Two in plaster 
Together they formed the 

Motobirds motorcycle show. 
There should have been more 
but a couple of the girls had 
limbs in plaster from a 
previous performance. 

With two of his star per
formers in plaster the Moto
birds manager was reluctant 
to let the girls do the more 
dare-devil of their routines 
in the driving rain on sodden 
turf; so the crowds had to 
settle for some safer trick 
riding stunts. Nevertheless 
none of them looked the 
sort of thing to try on the A10 
which runs by the depot! 

News in brief Letters 

Ear-splitting sirens began 
to wail and staff at Stamford 
House looked at each other 
as if to say, 'Who's going to 
make the first move?' Fingers 
in their ears, they filed down 
their nearest fire escape and 
outside. It took four minutes 
to evacuate the building. 

It was July 26, and the 
first time Stamford House 
had ever had a full scale 
fire practice, although staff 
had been periodically re
minded of the fire instruc
tions. 

Office manager Dick Hill 
was pleased with the drill, 
particularly as everyone took 
it seriously. 'We've learnt a 
good deal from it', he says, 
'the main problem unearthed 
was in checking that every
one was there'. He hopes to 
have fire practice at Stamford 
House at least once a year. 

Changes on the Journal. 
Assistant editor Eddie Manly 
left the Journal staff on July 
12 to edit his own publication, 
a ratepayers' newspaper, for 
the London Borough of 
Hillingdon. 

Diane Hill has been pro
moted to assistant editor 
and an additional assistant 
editor, Phyllis Rowlands, pic
tured right, has also joined 

the staff. 
Richard Gaunt continues 

as editor. 

Staff at Ipswich branch 
are reported to be wearing 
haloes and walking round 
with their hands piously 
clasped in front in a prayerful 
attitude ever since a local 
convent wrote to 'Saints-
bury's of Ipswich' when 
sending an invoice for a 
school magazine advertise
ment. 

. . . and who was the young 
man in one branch who once 
told a customer who asked 
him how short the pastry 
was on a meat pie, 'about 
four inches'? 

JS prolongs active life -
or so it seemed on July 16 
when nearly 800 JS veterans 
invaded Eastbourne for the 
day. Sixteen coaches set 
them down on the seafront; 
they had to get special per
mission from the local police 
to stop on double yellow 
lines. 

'It was warm but windy' 
reported Vic Lonnon, one 
of those who went along to 
see things went smoothly. 
The next day Vic had sun
burn and sore feet. 'I must 
have walked miles up and 
down the front, making sure 
everyone was happy - and 
they were!' 

Operation 'pigeon post' 
went into action on July 23 
when a flooded Post Office 
cable knocked out most of 
the telephone contact be
tween head office and 
Clapham and Charlton 
depot. 

Urgent messages were 
ferried across London by JS 
vans. Charlton had to man
age on one outside line. The 
only telephone link at Clap-
ham was a public call box 
just off the entrance hall. 

This was (wo)manned by 
Mrs Marjorie Williams, who 
left her work looking after 

microfilm records, to do her 
stint answering important 
calls coming in on the hot
line. She reports: 'It all went 
very smoothly; there were no 
panics.' 

Staff at Fulham branch 
saved the day on July 5 
when they stopped a till 
snatcher, who roughed-up 
two cashiers, escaping with 
over £180. 

A chase out of the store 
and around the block finally 
ended with the man being 
caught on a bus. 

At present court proceed
ings are pending so we can't 
give the full details, but a 
report will appear in the JS 
Journal as soon as the trial 
is over. 

Happy families and darts 
took the place of the cricket 
match between Basing
stoke depot and Griffin at 
Dulwich on July 13. With the 
pitch literally underwater the 
Basingstoke team, most of 
whom used to work and live 
around London, spent the 
day visiting old friends in 
the area. 

Everyone got together 
again in the evening for a 
10-a-side mixed darts match 
which Basingstoke won. 

Share scheme 
From Mrs M Brindle -
( Veteran) 
I was very interested in your 
article in the Journal about 
the option share buying. 
Could this also apply to 
pensioners? 

Quite a number of building 
societies are starting the 
five year saving plan and I 
was considering taking this 
up - but to have the added 
incentive of obtaining shares 
at an attractive note makes it 
even more profitable. 

Ray Griffiths, personnel 
director replies: 
The simple answer to the 
letter from the pensioner is 
that the Finance Act 1973 
only allows the extension 
of such schemes to full time 
employees and consequently 
it is simply not possible, 
however desirable it may be, 
to extend it to pensioners. 

Familiarity 
From C S Lundy Barkingside 
'Christian Names'. I resolved 
to keep out of this one but 
had to send you the following 
memo written at another 

time of crisis. 
'From W S Churchill, 

10 Downing Street, 12.11.40 
Prime Ministers' personal 

minute 
To Sir Edward Bridges 

Lord Ismay 
The Prime Minister has 

noticed that the habit of 
private secretaries addressing 
each other by their Christian 
names about matters of an 
official character is increasing 
and ought to be stopped. 
The use of Christian names 
in inter-departmental corre
spondence should be confined 
only to brief explanatory 
notes or to purely personal 
and private explanations. 

It is hard enough to follow 
people by their surnames.' 

Vending machines 
Will "Annie Onnimus", who 
wrote a letter about vending 
machines at Blackfriars 
please contact the editor. 
Her confidentiality will be 
respected.—Ed. 

Letters are welcome and 
should be addressed to the 
editor. Don't forget you can 
dictate one by using the 
Journal's phone-in service on 
Blackfriars extension 2363. 
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